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All "designer" gardening takes is a little extra planning 
and a bit more attention to detail. This calendar provides 
material to help you. 
Size your garden to your needs 
Below is a chart to help you decide how much to plant 
based on approximate yields of 15-foot rows. Remember, 
rainfall, variety, and plant spacing, as well as a number of 
other things, can affect your yields. 
Beans, snap 
Beets 
Carrots 
Chard 
Corn, sweet 
Peas, pod 
Spinach 
Squash, summer (hills 48" apart) 
Squash, winter (hills 72" apart) 
Peppers (18-24" apart) 
Tomatoes (7 plants) 
Pounds yield 
per row 
15 
15 
15 
25 
15 (ears) 
8 
12 
38 
60 
18 
100 
Quarts per row 
Canned Frozen 
7-8 8-10 
5-6 6 
5-6 6 
8 
1 1 
1-2 2 
4-6 4-6 
13 12 
30 20 
12 
30-35 
I 
-ti 
April 
1 2 
3 4 5 6 - 7 8 9 
10 11 12 13 14 15 16 
17 18 19 20 21 22 23 
24 25 26 27 28 29 30 
Safe planting dates 
See the map below for safe planting dates for both cool 
and warm season crops. Dates given are approximates and 
should be accurate to within a week. 
Cool season crops include spinach, radishes, peas, 
cauliflower, broccoli, cabbage, leaf lettuce, carrots, beets, 
kohlrabi, onions, chard, potatoes, turnips, and celery. 
Warm season crops are tomatoes, sweet corn, squash, 
pumpkins, cucumbers, snap beans, lima beans, peppers, 
cantaloupe, watermelon, and egg plant. 
Cool: April 20 
Warm: May 25 __ __, 
Cool: Aprll 5 
Warm: May 10 
Consult your county extension agent for dates 
Garden inputs and outputs 
Cool: April 15 
Warm: May 20 
Ever had an urge to figure just how much you put into 
your garden compared to how much you get out of it? Here's 
your chance to do that! 
Inputs you may want to record can include: expenses 
(seeds, fertilizer, plants, garden gloves, a new hose); time 
(spent planning, planting, weeding, harvesting, preserving); 
amount of moisture your garden receives; fertilizing amounts 
and dates; planting dates; and dates of first harvest. 
The outputs (to be recorded later) can include all your 
garden yields, or just what you can, freeze, or dry. 
Inputs 
Tips for planning your plot 
Plan to plant tall crops on the north end of your garden so 
they don't block sunlight from shorter plants. 
Plan to plant perennial crops (rhubarb, asparagus, berries, 
etc.) at one end so they don't get in your way when you're 
working up the soil and planting the annual crops. 
Plan to save space by interplanting a quick growing 
vegetable with a slow growing one. Good combinations are 
radishes and carrots; lettuce and beets; and spinach and 
tomatoes. The quick growing crop will be ready to harvest by 
the time the slow growing one needs more space. 
For information on plant spacing, ask your county 
extension agent for a copy of EC 668-Vegetable gardening. 
See page 14 of this publication. 
Does your soil need to be fertilized? 
A rule of thumb is to apply 17 lb of general purpose 
commercial fertilizer per 1,000 square feet of garden. That's 
to replace the nutrients last year's crop took out of the soil. 
A general purpose fertilizer has 12% nitrogen, 12% 
phosphorus, and 12% potash. That's the combination 
commonly known as 12-12-12. 
Organic matter such as manure and compost can be a 
supplement to commercial fertilizer. Apply about 2 inches of 
it (3 bushels per 100 square feet) and plow under. 
You may want to have your garden soil tested. Call your 
county extension office for details. 
Try miniature hot houses 
Tender plants often need a little protection 
during the first part of the gardening season. 
A miniature hot house made from a gallon-
size plastic jug and a rod is a practical and 
economical way to provide this. 
Cut the bottom out of the jug. Make a slit at 
the top of the handle and slide the rod up 
inside the jug's handle and out the slit. On ~ ... 
warm days, slide the jug up the rod; slide it .,.. 7" 
down to the ground at night. 
-- ... 
When it comes to ranking the value of various garden 
crops, the tomato is king. Probably no other plant 
contributes more to your food budget than the tomato. 
For instance, did you know one tomato plant can produce 
enough fruit to fill 5-10 quart jars? (The actual amount 
depends on plant variety.) While that plant and the fertilizer 
it needs may cost you $1, you can get back $16-20 in 
produce for eating and preserving. And that produce is low 
in calories and high in vitamin C. 
May 
1 2 3 4 5 6 
8 9 10 11 12 J3 
15 16 17 18 19 20 
22 23 24 25 26 27 
29 - 301 31 
Try a starter solution 
A starter solution can reduce transplanting shock by 
providing readily available nutrients and water. This often 
results in earlier, larger yields. 
7 
14 
21 
28 
You can buy a commercial solution or make your own. To 
make your own, dissolve 2 oz of 6-12-6 or 1 oz of 12-12-12 
fertilizer to a gallon of water. Apply 1 cup per plant. If you 
buy a commercial solution be sure to follow the directions 
on the label. 
Fertilizing tomato plants 
Don't overfertilize in the early part of the season. That can 
delay flowering and fruiting. 
Side dress or feed individual plants when the first fruits 
are about one half their normal size. Use ammonium nitrate 
fertilizer (34-0-0) at the rate of 1 lb per 100 foot row or 1 
tablespoon per plant. Apply this rate at 2-week intervals two 
or three times. 
Pest control 
Keep weeds pulled or hoed. Check often for insects or 
diseases. If you do need an insecticide or fungicide, be sure 
to~use one appro~ve. ~-:~r use ~on .t~matoes. 
~-- ~-- ~ 
For more information on tomatoes, ask your county 
extension staff for a copy_ of FS 667. 
See August for some terrific tomato recipes. 
Inputs 
Choosing tomato varieties 
Consider garden space available, days to first harvest, and 
size of fruit when choosing tomato varieties. 
Tomato plants are either bush type (determinate) or vining 
type (indeterminate). Bush types should be planted about 3 
feet apart. Space vining plants about 5 feet apart, closer if 
you plan to train them to stakes or grow them in cages. 
While bush types are usually first to fruit, vining plants 
usually have a greater total yield. 
Some bush type varieties and their number of days from 
planting to first fruit are: Fireball (60 days); New Yorker (64); 
Spring Giant (65); Springset (65); Patio Hybrid (70); and Big 
Set (75). 
Bush types which produce small fruit include: Tiny Tim 
(55); Salad Top (60); Small Fry (60); and Sugar Lump (70). 
Some vining varieties are: Early Girl (62); Burpee's Big 
Early (62); Rushmore Hybrid (65); Super Sioux (69); Bonanza 
(70); Terrific (70); Burpee's Big Boy (78); Supersonic (79); and 
Floramerica (80). 
One smal I-fru ited vining variety is Sweet 100 (65). 
Tips for planting tomatoes 
Short, stocky plants should be planted deep enough so 
the soil is right up to the bottom of the first leaf. If the plant 
is leggy, pull off a few leaves, put the plant into the soil · 
sideways, bend the stem up, and fill in around the plant with 
soil up to the first leaf. Roots will develop along the buried 
stem. 
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&!O..__~ eed control 
~ The only good weed is a dead weed! That's since weeds 
~~"' compete with your garden crops for plant food, moisture, 
and sunlight. The most practical methods for controlling 
) 
weeds in a small home garden are to cultivate, mulch, hand 
hoe, and pull them by hand. 
•/ There are some herbicides approved for controlling weeds 
~ in vegetable plantings. However, they are usually 
recommended only for specific crops. Thus, these chemicals 
are difficult to use in a home garden which has a wide 
variety of vegetables growing close together. 
Insect control 
If you don't keep your garden weeded you're more likely to 
have insect problems. And, insects, along with plant 
diseases, can quickly ruin a crop. 
Even if your plants can survive an insect attack, the quality 
of your crop may be lowered. Storage life may be shorter. 
And you've _wasted both time aod m9ney._ 
r 
June 
1 2 3 
5 6 7 8 9 10 
12 13 14 15 16 17 
19 20 21 \ 22 23 24 
26 27 28 \ 29 30 
I 
July 
1 
3 4 5 6 7 8 
10 11 12 13 14 15 
17 18 19 20 21 22 
24 25 26 27 28 29 
31 
Tips for freezing food 
Insects and diseases can reduce the quality of the food 
you put on your table. And so can your freezing methods! 
When water (which all food contains) freezes slowly it 
forms large ice crystals. This causes food cells to break 
down. The end product then has a mushy texture. 
Quick freezing causes less breakdown of cells. Thus, the 
faster the freeze, the better. For best quality: 
* use containers which are air and moisture tight 
4 
11 
18 
25 
2 
9 
16 
23 
30 
* make sure your freezer has a temperature of O degrees F 
or below 
* freeze no more than 3 lb per cubic foot in a 24 hour 
period 
* when freezing several containers of food at once, place 
each at least 6 inches apart so each is completely sur-
rounded by cold air. 
Inputs 
Outputs 
Below are drawings of several common garden pests. If 
you have an insect problem, try to identify your pest or 
pests. Then look for a pesticide which claims on its label to 
control that insect. 
Flea beetles cause "shot-hole" damage to 
leaves. These beetles are small, rounded, and 
gray to black in color. 
Colorado potato beetles will defoliate 
plants if allowed to become numerous. This 
pest is about 3/8 of an inch long and has 
yellow and black stripes. The larva is soft 
bodied with black spots on red. 
Aphids or plant lice cluster on stems and 
undersides of leaves. They have small, soft 
bodies that are green to black. 
Cabbage caterpillars chew large holes in 
leaves and cabbage heads. This pest is 
_ velvety green. The adult is a white butterfly. 
Cucumber beetles eat holes in the leaves of 
__________ __,/_ ~ 
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If you're lucky, you're probably harvesting more vegetables 
and fruits than your family can eat right now. That's food you 
can freeze, can, dry, pickle, or store. 
Facts about freezing 
A full freezer is most efficient. If your freezer was half 
empty al I last year, why not f i II it partially before you start 
canning? 
Blanching vegetables before freezing isn't to keep those 
vegetables safe to eat! Blanching destroys the enzymes 
which cause browning that all vegetables naturally contain. 
Thus, blanching insures top quality. 
Freezer burn occurs when water is allowed to migrate 
from food to the inside of its package where it crystalizes . 
Freezer burn, that brown spotty appearance, is therefore 
caused by dehydration of food cells. To prevent freezer burn, 
try to eliminate all air space between food and its packaging. 
~ 
August 
1- 2 3 4 5 6 
7 8 9 10 11 12 13 
14 15 16 17 
21 22 23 24 
28 29 30 31 
-· 
Italian eggplant 
2 medium onions, sliced (1 ½ cups) 
1 clove garlic, minced 
3 tablespoons olive oil 
2 small zucchini, cut in ½-inch slices 
2 tomatoes, peeled and diced 
1 small eggplant, chopped 
1 large green pepper, chopped 
2 teaspoons salt 
dash pepper 
18 19 20 
25 26 27 
In Dutch oven cook onion and garlic in hot oil till tender but 
not brown . Add zucchini, tomatoes, eggplant, green pepper, 
salt, and pepper. Bring to a boil; cover and simmer 30 
minutes, stirring occasionally. Simmer, uncovered, 10 
minutes. Serves 6. Freezes well! 
What if your freezer goes off? 
You can safely refreeze fruits and vegetables that have 
partially thawed if they still contain ice crystals. The quality 
will not be as good, however. 
When fruits and fruit products have completely thawed 
and warmed up above 45 degrees F they are likely to 
ferment. Therefore they will not taste as good. But they will 
not be harmful. 
Vegetables, on the other hand, contain bacteria which 
multiply rapidly. And, it may be impossible to tell by their 
odor if they have started to spoil. If the vegetables are still 
cold (40 degrees F) and have not been thawed for more than 
1 or 2 days, they may be cooked or refrozen. Quality will be 
lost. 
Inputs 
Outputs 
/Le. 
Thinking about trying some new canning recipes? 
Before you p~t a lot_of time, effort, and money into trying 
out a new canning recipe, check these points: 
* Is the food to be canned low in acid? If it is, use a 
pressure canner. Low acid foods are all meats and all 
vegetables except tomatoes. 
• Is the processing time comparable to times 
recommended by USDA? Make sure it is! 
If you have questions about the procedures for or the 
safety of a new canning recipe, call your extension home 
economist BEFORE starting to can. 
What about drying food? 
Drying is a relatively expensive way to preserve food. 
Since South Dakota weather is often slightly humid, your 
drying times may need to be increased. 
Freezing or canning food mixtures or prepared dishes 
saves you time later. Below are two great recipes. 
Tomato mixture (for 7 pints) 
12 cups tomatoes, peeled and quartered 
1 cup chopped celery 
½ cup chopped onion 
½ cup chopped green pepper 
3 teaspoons salt 
IMPORTANT-Do not add any more green pepper, onion, or 
celery than is called for in this recipe. This is because the 
am_ount of food with a pH greater than 4.6 (green peppers, 
onions, and celery) must not reduce the overall acidity of the 
mixture. 
Simmer the vegetables for 10 minutes. Pack into clean hot 
canning jars and process for 1 minute at 15 lb pressur~; 10 
minutes at 5 lb pressure;· or 45 minutes in a boiling water 
bath. 
Double the recipe for 7 quarts. 
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Compared to what squirrels do, we've got it easy. We can 
just lug our harvest of pumpkins down to the basement. Or, 
carry our sacks of onions to any cool, dry storage area. We 
don't have to dig one hundred and one tiny caches! 
See the chart below for recommended storage conditions 
for various vegetables and fruits. 
Temperature and 
humidity requirements 
Cool and moist 
32-40 degrees F 
90-95% humidity 
Foods 
Root crops such as 
carrots, beets, pars-
nips, rutabagas, 
turnips, and potatoes, 
as well as apples 
(Do not store 
apples with root 
crops.) 
Suggested storage 
areas 
Root cellar or under-
ground storage area 
(see illustrations) 
- .. 
) . ' 
September 
1 2 3 
4 5 6 7 8 9 10 
11 12 13 14 15 16 17 
18 19 20 21 22 23 24 
25 26 27 28 29 30 
Cool moist underground storage areas 
Buried garbage can 
1-2· of 
Insulating · / ,,,,..-;:-- - _-..... "-
/ ' - --
Drill several holes in 
bottom for drainage 
Pit or trench storage 
Inputs 
Outputs 
-.-· ... 
""'!·· 
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At least 2" 
above grade 
Layers of vegetables 
separated by straw 
. ,,._;, 
· Set on rocks 
for drainage 
Cool and dry 
32-40 degrees F 
65-70% humidity 
Warm and moist 
55-65 degrees F 
85-90% humidity 
Warm and dry 
55-60 degrees F 
70-75% humidity 
Onions, dry beans 
Green tomatoes, 
sweet potatoes 
Squash, pumpkin 
Any cool , dry area 
Cellar or basement 
Dry area in basement 
For more information ask your county extension staff for a 
copy of USDA HG 119-Storing vegetables and fruits (1978). 
How long will my harvest keep? 
Use this chart as a guide for estimating how long various 
vegetables and fruits will keep. Remember, crop variety and 
your specific storage conditions are also factors which 
affect storage life. And although less than optimum 
conditions will not spoil food, they will shorten storage time. 
Oct Nov Dec Jan Feb Mar Apr 
Number I I I I of months 2 3 4 5 6 I I I I 
Tomatoes )I I I I 
Celery, leeks I I 
I I Beets, pears I I 
Apples, pumpkins, squash I 
Carrots, potatoes I 
Onions 
Got lots of apples? Make cider! 
You can make apple cider, even without an apple press. 
First core the apples. Simmer them in a very small amount 
of water until they are soft. Sieve or strain through cheese-
cloth. Pour into· jars and process in a boiling water bath for 
10 minutes. 
7 
- ----._'-',---------------•,-.441111--------------w, 
r 
} 
r-
Mary, or Harry, quite contrary, 
How did your garden grow? 
Silver bells and cockleshells aside, how did your garden do? 
Add up whatever inputs and outputs you recorded and see! 
Garden inputs Garden outputs Record actual or estimated amounts of produce 
Expenses Time 
April $ hours 
May $ hours 
June/July $ hours 
August $ hours 
September $ hours 
Totals $ hours 
How much do you think the produce 
you raised in your garden was worth? 
Take a guess! $. ______ Comparing 
that dollar amount with your total 
expenses and time spent, was your 
garden worthwhile? 
Would you like to know what we figure 
your garden was worth? Make us a copy 
of your garden inputs and outputs from 
this back page, or cut this page off your 
calendar. Mail that information to us 
along with a self-addressed, stamped 
envelope. We'll calculate the value of 
your garden for you! 
Produce 
Tomatoes 
Beans 
-Corn 
Potatoes 
Squash 
Eaten 
fresh 
Pickled/ 
Canned 
Send inputs and outputs to: Patty Page 
445 HN 
SDSU 
Frozen 
Brookings, SD 57007 
Dried 
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Illustrated by: Duane Dickhaus 
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